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now taken in the selection of a suitable layering ground. Many
cases of enteric fever have followed the consumption of oysters.
There is, however, no disease of shellfish communicable to man,
contamination is always obtained from an outside source,
and it is also possible for contaminated molluscs to become
cleansed by placing them in clean water. The bacteriological
control of shellfish is consequently an important measure in safe-
guarding this industry. The usual technique is to take ten
oysters from a batch, clean thoroughly, open, remove and cut
up the contents and make up to 100 ml. with distilled water;
several 1 in 10 dilutions in sterile water are prepared. Material
from the various dilutions is added to agar and gelatin plates,
MacConkey's broth and freshly boiled litmus-milk. After incuba-
tion counts are made and the presence of E. coli and Cl. welchii
determined. No official standards are laid down, but it is accepted
that when, on the average, more than 100 E. coli are present per
mollusc, the batch is unsuitable for human consumption.